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COMPLIMENTARY ITEMS

CLASSIC
VND 55.000.000

HERITAGE
VND 70.000.000

EXCLUSIVE
VND 100.000.000

01 On-site wedding specialist fo plan your event v v v
SILK FLOWERS

02 Wedding arch decoration with flowers SILK FLOWERS WITH FRESH FLOWERS
FRESH LEAVES

0 3 | Wedding backdrop at the lobby & signboard v v v

0O 4 | Studio Lighting at the Welcome area v va v

05 Photobooth 1.2m x 1.8m \/ \/ \/

06 | Wedding box & 03 tiers wedding cake v v v

07 | Gallery Counter including flowers, candle & photo frame v v v

08 | LED screen, sound system with 03 cordless microphones v v v
SILK FLOWERS

09 Stage decoration with flower frame, charm SILK FLOWERS WITH FRESH FLOWERS
FRESH LEAVES

10 | Champagne tower \/ \/

pag
Flower on banquet table
q
Tasting menu for 08 pax
9 P!
1 3 | 90-minute couple's spa treatment v v
14 One-night wedding couple accommodation at Hai Phong CLUB EXECUTIVE SUITE ROOM

Harbour View Hotel with breakfast for two persons

ROOM

*All rates are net inclusive of 5% service charge and applicable government tax

HAI PHONG HARBOUR VIEW

HOTEL
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SET MENU PACKAGE

CLASSIC

VND 550,000 NETT / PER PERSON
09 COURSES

GOURMET

VND 700,000 NETT / PER PERSON
10 COURSES

EXCLUSIVE

VND 900,000 NETT / PER PERSON
11 COURSES

BEVERAGE PACKAGE

CLASSIC

VND 30,000 NETT / PER PERSON - FIRST HOUR
VND 40,000 NETT / PER PERSON - SECOND HOUR
VND 60,000 NETT / PER PERSON - ADDITIONAL HOURS

GOURMET

VND 60,000 NETT / PER PERSON - FIRST HOUR
VND 110,000 NETT / PER PERSON - SECOND HOUR
VND 220,000 NETT / PER PERSON - ADDITIONAL HOURS

EXCLUSIVE

VND 220,000/ NET PER PERSON - FIRST HOUR
VND 120,000/ NET PER PERSON - SECOND HOUR
VND 110,000/ NET PER PERSON - ADDITIONAL HOURS

*All rates are net inclusive of 5% service charge and applicable government tax®
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SOUP | SUP

CRAB AND MUSHROOM SOUP | SUP CUA NAM HUGNG
CRAB ASPARAGUS SOUP | SUP CUA MANG TAY
CHICKEN CREAM SOUP | SUP KEM GA KIEU AU

EEL SOUP | SUP LUON RAU RAM

SALAD | SA LAT

RED CABBAGE SALAD | SA LAT CAI TiM
LOTUS STEM SALAD | NOM NGO SEN TOM GIO
FIVE COLOUR MIXED SALAD | NOM NGU SAC HOA XUAN
CHICKEN SALAD | SA LAT GA HOA CHUOI
SEAWEED SALAD | NOM RAU DOI TAI LON

PRAWN | TOM

STEAMED PRAWN IN BEER | TOM HAP BIA
DEEP FRIED PRAWNS IN SALTED EGG | TOM CHIEN KIM SA
CRISPY PRAWN IN MILK SAUCE | TOM CHIEN SOT SUA
STEAMED PRAWNS WITH GARLIC AND BUTTER | TOM HAP BG TOI
GRILLED PRAWNS WITH LEMONGRASS | TOM NUGNG SA GT
FRIED PRAWNS IN TAMARIND SAUCE | TOM CHIEN SOT ME
DEEP FRIED PRAWNS IN OIL | TOM SU CHAO DAU
FRIED PRAWN IN TAMARIND SAUCE AND ONION | TOM CHIEN SOT ME VA HANH

SEAFOOD | HAI SAN

STEAMED RED SNAPPER WITH FIVE SPICES | CA DIEU HONG HAP NGU VI
DEEP FRIED RED SNAPPER | CA DIEU HONG CHIEN XU
STEAMED FISH HONG KONG STYLE | CA QUA HAP KIEU HONG KONG
GRILLED FISH SWEET AND SOUR | CA QUA NUGNG CHUA NGOT
DEEP FRIED FISH FILLET | CA QUA THAI LAT CHIEN BOT KIEU AU

MEAT | THIT

STEAMED CHICKEN IN SALT | GA U MUOI
STEAMED CHICKEN | GA HAP LA CHANH
ROASTED CHICKEN CANTONESE STYLE | GA QUAY QUANG PONG
GRILLED CHICKEN WITH LEMONGRASS | GA NUONG SA OT
GRILLED BEEF SZECHWAN STYLE | BO NUGNG TU XUYEN
HALONG SQUID PASTE | CHA MUC HA LONG
STEWED BEEF WITH CARROT AND POTATO | BO NAU SOT VANG




g/ﬁi&&b Menew

STEW | CANH & HAM

CHICKEN AND SEA CUCUMBER BROTH | CANH GA HAI SAN
STEWED PIGEON WITH LOTUS SEEDS AND MUSHROOM | CHIM CAU TAN HAT SEN NAM HUONG
STEWED PORK HEART WITH CHINESE HERBS | TIM TAN THUOC BAC
STEWED DUCK WITH PORK STOMACH | NGAN HAM DA DAY
SOUR SEAFOOD BROTH | CANH CHUA HAI SAN
PORK SKIN COOKING HANOI STYLE | CANH BONG NAU KIEU HA NOI

STIR-FRIED | XAO

STIR FRIED CHICKEN WITH CASHEW NUT | GA XAO HAT DIEU VA GT XANH
STIR FRIED BROCOLI WITH GARLIC & BUTTER | LG XANH XAO TOI
STIR-FRIED SQUID WITH LEEK AND CELERY | MUC XAO TU QUY
STIR-FRIED BEEF WITH GREEN PEPPER | BO XAO OT XANH
STIR-FRIED PORK HEART, KIDNEY WITH BABY CORN | TIM BAU DUC XAO NGO NON

RICE | COM & XOI

MIXED FRIED RICE | COM RANG THAP CAM
STICKY RICE CAKE | BANH DAY NHAN DO XANH
WHITE STICKY RICE WITH SHREDDED PORK | XOI TRANG RUOC BONG
STICKY RICE WITH RED GUMBO | XOI GAC
GREEN STICKY RICE | XOI COM VONG

DESSERT | TRANG MIENG

FRESH SEASONAL FRUIT | HOA QUA TUCI
CREAM CARAMEL | KEM CA-RA-MEN

*All rates are net inclusive of 5% service charge and applicable government tax®
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SOUP | SUP

CRAB AND MUSHROOM SOUP | SUP CUA NAM HUGNG
CRAB ASPARAGUS SOUP | SUP CUA MANG TAY
CHICKEN CREAM SOUP | SUP KEM GA KIEU AU

EEL SOUP | SUP LUON RAU RAM

APPERTIZER | MON KHAI VI

HARBOUR VIEW APPERTIZER | MON KHAI VI HARBOUR VIEW
FOUR SEASON APPERTIZER | MON KHAI VI BON MUA
LOVE APPERTIZER | MON KHAI V| TINH YEU
RED CABBAGE SALAD | SA LAT CAI TiM
LOTUS STEM SALAD | NOM NGO SEN TOM GIO
FIVE COLOUR MIXED SALAD | NOM NGU SAC HOA XUAN
CHICKEN SALAD | SA LAT GA HOA CHUOI
SEAWEED SALAD | NOM RAU DOI TAI LON

PRAWN | TOM

STEAMED PRAWN IN BEER | TOM HAP BIA
DEEP FRIED PRAWNS IN SALTED EGG | TOM CHIEN KIM SA
CRISPY PRAWN IN MILK SAUCE | TOM CHIEN SOT SUA
STEAMED PRAWNS WITH GARLIC AND BUTTER | TOM HAP BG TOI
GRILLED PRAWNS WITH LEMONGRASS | TOM NUGNG SA GT
FRIED PRAWNS IN TAMARIND SAUCE | TOM CHIEN SOT ME
DEEP FRIED PRAWNS IN OIL | TOM SU CHAO DAU
FRIED PRAWN IN TAMARIND SAUCE AND ONION | TOM CHIEN SOT ME VA HANH

SEAFOOD & MEAT | HAI SAN & THIT

STEAMED RED SNAPPER WITH FIVE SPICES | CA DIEU HONG HAP NGU VI
DEEP FRIED RED SNAPPER | CA DIEU HONG CHIEN XU
STEAMED FISH HONG KONG STYLE | CA QUA HAP KIEU HONG KONG
GRILLED FISH SWEET AND SOUR | CA QUA NUGNG CHUA NGOT
DEEP FRIED FISH FILLET | CA QUA THAI LAT CHIEN BOT KIEU AU
GRILLED BEEF SZECHWAN STYLE | BO NUGNG TU XUYEN
SQUID PASTE | CHA MUC HA LONG
STEWED BEEF WITH CARROT AND POTATO | BO NAU SOT VANG

CHICKEN | THIT GA

STEAMED CHICKEN IN SALT | GA U MUOI
STEAMED CHICKEN | GA HAP LA CHANH
ROASTED CHICKEN CANTONESE STYLE | GA QUAY QUANG PONG
GRILLED CHICKEN WITH LEMONGRASS | GA NUGONG SA OT
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STEW | CANH & HAM

CHICKEN AND SEA CUCUMBER BROTH | CANH GA HAI SAM
STEWED PIGEON WITH LOTUS SEEDS AND MUSHROOM | CHIM CAU TAN HAT SEN NAM HUGNG
STEWED PORK HEART WITH CHINESE HERBS | TIM TAN THUOC BAC
STEWED DUCK WITH PORK STOMACH | NGAN HAM DA DAY
SOUR SEAFOOD BROTH | CANH CHUA HAI SAN
PORK SKIN COOKING HANOI STYLE | CANH BONG NAU KIEU HA NOI

STIR-FRIED | XAO

STIR FRIED CHICKEN WITH CASHEW NUT | GA XAO HAT DIEU VA OT XANH
STIR FRIED BROCOLI WITH GARLIC & BUTTER | LG XANH XAO TOI
STIR-FRIED SQUID WITH LEEK AND CELERY | MUC XAO TU QUY
STIR-FRIED BEEF WITH GREEN PEPPER | BO XAO OT XANH
STIR-FRIED PORK HEART, KIDNEY WITH BABY CORN | TIM BAU DUC XAO NGO NON

SPECIAL DISH | MON DAC BIET

SEABASS STEAMED OR FRIED | CA VUGC CHIEN HOAC HAP
ROASTED DUCK BEIING STYLE | VIT QUAY BAC KINH
ROASTED SUCKING PIG | THIT HEO QUAY
GRILLED PORK SPARERIB | SUGN NON NUGNG SOT CHUA NGOT
TU HAI CLAMB | TU HAI NUGNG
GRILLED ROLLED EEL | LUGN CUON
STIR FRIED EEL WITH LEMONGRASS | LUON XAO SA OT
FRIED SQUID | MUC BONG KINH
DEEP FRIED FLOWER SQUID | MUC HOA CUC

RICE | COM & XOI

MIXED FRIED RICE | COM RANG THAP CAM
STICKY RICE CAKE | BANH DAY NHAN DO XANH
WHITE STICKY RICE WITH SHREDDED PORK | XOI TRANG RUOC BONG
STICKY RICE WITH RED GUMBO | XOI GAC
GREEN STICKY RICE | XOI COM VONG

DESSERT | TRANG MIENG

FRESH SEASONAL FRUIT | HOA QUA TUCI
CREAM CARAMEL | KEM CA-RA-MEN




SOUP | SUP

CRAB AND MUSHROOM SOUP | SUP CUA NAM HUGNG
CRAB ASPARAGUS SOUP | SUP CUA MANG TAY
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PRAWN | TOM

STEAMED PRAWN IN BEER | TOM HAP BIA
DEEP FRIED PRAWNS IN SALTED EGG | TOM CHIEN KIM SA
CRISPY PRAWN IN MILK SAUCE | TOM CHIEN SOT SUA
STEAMED PRAWNS WITH GARLIC AND BUTTER | TOM HAP BG TOI
GRILLED PRAWNS WITH LEMONGRASS | TOM NUGNG SA GT
FRIED PRAWNS IN TAMARIND SAUCE | TOM CHIEN SOT ME
DEEP FRIED PRAWNS IN OIL | TOM SU CHAO DAU
FRIED PRAWN IN TAMARIND SAUCE AND ONION | TOM CHIEN SOT ME VA HANH

SEAFOOD & MEAT | HAI SAN & THIT

STEAMED RED SNAPPER WITH FIVE SPICES | CA DIEU HONG HAP NGU VI
DEEP FRIED RED SNAPPER | CA DIEU HONG CHIEN XU
STEAMED FISH HONG KONG STYLE | CA QUA HAP KIEU HONG KONG
GRILLED FISH SWEET AND SOUR | CA QUA NUGNG CHUA NGOT
DEEP FRIED FISH FILLET | CA QUA THAI LAT CHIEN BOT KIEU AU
GRILLED BEEF SZECHWAN STYLE | BO NUGNG TU XUYEN
SQUID PASTE | CHA MUC HA LONG
STEWED BEEF WITH CARROT AND POTATO | BO NAU SOT VANG

CHICKEN | THIT GA

STEAMED CHICKEN IN SALT | GA U MUOI
STEAMED CHICKEN | GA HAP LA CHANH
ROASTED CHICKEN CANTONESE STYLE | GA QUAY QUANG PONG
GRILLED CHICKEN WITH LEMONGRASS | GA NUGONG SA OT
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STEW | CANH & HAM

CHICKEN AND SEA CUCUMBER BROTH | CANH GA HAI SAM
STEWED PIGEON WITH LOTUS SEEDS AND MUSHROOM | CHIM CAU TAN HAT SEN NAM HUONG
STEWED PORK HEART WITH CHINESE HERBS | TIM TAN THUOC BAC
STEWED DUCK WITH PORK STOMACH | NGAN HAM DA DAY
SOUR SEAFOOD BROTH | CANH CHUA HAI SAN
PORK SKIN COOKING HANOI STYLE | CANH BONG NAU KIEU HA NOI

STIR-FRIED | XAO

STIR FRIED CHICKEN WITH CASHEW NUT | GA XAO HAT DIEU VA GT XANH
STIR FRIED BROCOLI WITH GARLIC & BUTTER | LO XANH XAO TOI
STIR-FRIED SQUID WITH LEEK AND CELERY | MUC XAO TU QUY
STIR-FRIED BEEF WITH GREEN PEPPER | BO XAO OT XANH
STIR-FRIED PORK HEART, KIDNEY WITH BABY CORN | TIM BAU DUC XAO NGO NON

SPECIAL DISH | MON DAC BIET

SEABASS STEAMED OR FRIED | CA VUGC CHIEN HOAC HAP
ROASTED DUCK BEIJING STYLE | VIT QUAY BAC KINH
ROASTED SUCKING PIG | THIT HEO QUAY
GRILLED PORK SPARERIB | SUGN NON NUGNG SOT CHUA NGOT
TU HAI CLAMB | TU HAI NUONG
GRILLED ROLLED EEL | LUGN CUON
STIR FRIED EEL WITH LEMONGRASS | LUON XAO SA OT
FRIED SQUID | MUC DONG KINH
DEEP FRIED FLOWER SQUID | MUC HOA CUC
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SPECIAL DISH | MON DAC BIET

STEWED BLACK CHICKEN WITH CHINESE HERB | GA DEN HAM THUOC BAC
GRILLED STURGEON WITH BATCH AND GALAGAL | CA TAM NUGNG RIENG ME
BAKED STURGEON IN SALT | CA TAM NUGNG MUOI GT
STIR FRIED CROCODILE | CA SAU XAO HAT DIEU
GRILLED SEA EEL | CA TRINH NUGNG KIEU DAN TOC
STEAMED GROUPER | CA SONG HAP Xi DAU
STEAMED "SU" FISH WITH SOYASAUCE | CA SU HAP Xi DAU
SALMON GRILLED WITH TERIAYKI SAUCE | CA HOI NUGNG SOT NHAT

RICE | COM & XOlI

MIXED FRIED RICE | COM RANG THAP CAM
STICKY RICE CAKE | BANH DAY NHAN DO XANH
WHITE STICKY RICE WITH SHREDDED PORK | XOI TRANG RUOC BONG
STICKY RICE WITH RED GUMBO | XOI GAC
GREEN STICKY RICE | XOI COM VONG

DESSERT | TRANG MIENG

FRESH SEASONAL FRUIT | HOA QUA TUCI
CREAM CARAMEL | KEM CA-RA-MEN




